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THE HOBART MANUFACTURING CO. 


Makers of Electric Food-preparing and Dishwashing Machines for 
Commercial and Institutional Kitchens and Bakeries 


TROY, OHIO 


NEW YORK OFFICE, 45 East 27th Street, near Fourth Avenue CHICAGO OFFICE, 308 West Randolph Street 
SALES AND SERVICE OFFICES IN ALL PRINCIPAL CITIES. SOLD THROUGH LEADING KITCHEN OUTFITTERS 


Products 


Tue Hopsart MANUFACTURING Co. builds a 
complete line of ELectric Foop MIxeErs, GLAss 
and DISHWASHING MACHINES, PoTATO PEELERS, 
SticING MACHINEs, Foop Cutters, MEAT and 
Foop CHoprers and 
CoFFEE and SPICE 
Mitts, for Com- 
mercial and Insti- 
tutional Kitchens and Bakeries. 





Advantages 


Hobart Machines have all the sturdiness, durability 
and quality that the World’s Largest Manufacturers 
of Electric Kitchen Machines can possibly put into 
them. They are built entirely by our own long-ex- 
perienced organization of skilled craftsmen—even to 
the motors, which are fully guaranteed. Every single 
machine gives greatest value for your money. With 
all service and guarantees coming from one place, 
you avoid much uncertainty, inconvenience and con- 
fusion. 





Hobart Super Mixer Hobart Mixers 


_ Model M-80 Hobart Mixers are built in 3, 5, 10, 12, 15, 20, 30, 40, 
Capacity of bowl—80 ats. 110 69 80 and 110-quart bowl capacities. There is a model 
quarts with bowl extension ’ : : 
em. Ideal Bread and General ‘to m@é@teatiy kitchen or bakeryyneed. They mix, beat, 
Kitchen Machine. Wide assort- whip, blend, mash. With attachments they chop, grind, 


ment of smaller models slice, shred, grate, crumb, sieve, strain, etc. 


Hobart-Crescent Dishwashing Machines 


Hobart-Crescent Glass and Dishwashers are made 
in 8 automatic and semi-automatic models, to meet the 
smallest or largest demand. They wash all tableware 
clean with a high degree of sterilization in the short- 
est possible time. They carry such exclusive features 
as revolving wash arms and the patented Dual-Drive 
principle. 


Hobart Food Cutters 


Hobart Food Cutters embody distinct advances in 
speed, thoroughness, safety, ease of cleaning and econ- 
omy of space. They cut meats, vegetables, firm 
fruits, cocoanut, citron, nuts, boiled eggs, beets—prac- 
Hobart Model C-10 Mixer tically anything in the food line, uniformly, in a few 
Capacity of bowl 10 quarts seconds’ time. 





DIU-VE PI] Tha - 


Hobart-Crescent Model CM Dishwasher Hobart-Crescent Model AM-2 Hobart Model 6015 Bench Hobart Slicing Machine on 
with Dual-drive Glass and Dishwasher Type Potato Peeler Floor Pedestal 
Many sizes Also furnished for floor use. Also furnished for bench or 
Three sizes table 











The New Small Size Hobart Food Cutter with 


Latest Improved Features 
Two other sizes 


Hobart Potato Peelers 


Hobart Potato Peelers give new savings 
in time and food costs. There are three 
sizes, with capacities from 15 to 45 Ibs. 
peeled in 90 seconds with negligible peel 
loss. Quiet, speedy and water tight, they 
can also be used for sweet potatoes, car- 
rots, parsnips, turnips, etc. 


Hobart Slicing Machines 


The Hobart Electric Ball Bearing Slicing 
Machine combines the latest features in one 
machine. It is ideal for all boneless meats, 
hot or cold, cooked or uncooked, bread, 
cheese, vegetables, fruits, etc. Convenient to 
operate, speedy, quiet, safe and easy to clean. 


Service 


Hobart maintains a nation-wide corps of 
factory-trained service men such as few 
other manufacturers of electric kitchen 
machines can offer. No long, trying and 
money-losing delays. The Hobart Engi- 
neering and Research Departments are al- 
ways ready to co-operate with architects. 
The Architect’s Data Book, A.I.A. File No. 
31H2, which contains weights, dimensions, 
capacities and technical details of Hobart 
Machines, is gladly furnished on request. 





